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College  Requirements  /f 

Extra  Long  Twin  / 

Fitted  Sheets  , j 

Mattress  Pads  \ ! 


Mattress  Pads 
Bed  Rests 
Comforters 
Blankets  (on  sale) 
Pillows 
Lap  Boards 
We  can  supply  all 
of  the  above 

The  Linen  Chest 

5 Brook  St. 
Cohasset  Village 
383-1198 
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thursday,  august  23, 1 979 


from  the 
kitchen 

By  Joan  Pinkham 

Among  other  things,  sum- 
mer spells  outdoor  parties. 
Those  first  weeks  of  August 
were  ideal  for  beach  parties, 
picnics,  barbecues  and  back 
yard  pool  parties.  Steamy,  hot 
days  would  never  end  it 
seemed  and  a rash  of  invita- 
tions went  out  just  in  advance 
of  two  weekends  of  foul  weat- 
her. Many  a garage  was 
hurriedly  swept,  many  a menu 
changed  to  accomodate  a drop 
of  40  degrees  in  temperature. 
Typical  New  England  weather 
we've  had.  that  makes  it  seem 
like  tempting  fate  to  plan 
anything  outdoors.  Well,  no 
matter  what  the  weather, 
blueberries  are  always  part  of 
the  summer  scene.  This  cake 
of  Martha  Collins  is  made  in  a 
10-inch  tube  pan.  ample  for  a 
party,  or  you  can  do  what 
Martha  does,  store  half  in  the 
freezer  until  some  stormy 
winter  night  when  blueberries 
are  scarce. 

BLUEBERRY  CAKE 

2  c.  sugar 

2 eggs 

3 c.  flour 
1 c.  milk 

1 j c.  shortening 


mariner 


Scituate  Federal 
Savings  & Loan  Association 


'/a  tsp.  salt 

4  tsp.  double  acting  baking 
powder 

1 pt.  blueberries 

Cream  sugar,  shortening 
and  eggs  for  2 min.  Add  dry 
ingredients  alternately  with 
milk,  saving  Vi  c.  flour  to 
sprinkle  on  berries  before 
adding.  Sprinkle  granulated 
sugar  on  top  of  batter  before 
baking  for  50  min.  at  375 
degrees. 

• ♦ • • 

Not  one  to  sit  around, 
James  Sherwin  has  a busy 
retirement  schedule,  one 
which  includes  gardening  and 
beach  combing.  He  has  been 
kind  en  ough  to  share  with  us 
his  recipe  for  Rose  Hip  Jam 
and.  just  about  now,  if  you, 
too.  like  to  walk  the  beaches, 
you'll  find  the  wild  roses 
fading  and  rose  hips  ripe  for 
the  picking.  Chock  full  of 
vitamins,  rose  hips  provide 
the  makings  of  healthful, 
sumptuous  jams  or  jellys 
(even  wine)  and  other  liquid 
forms  of  cordial  and  tea. 

ROSE  HIP  JAM 
6 c.  ripe  rose  hips 
1 orange 

1 lemon 

2 c.  water 

3 c.  sugar 

Scrape  out  seeds,  using  only 
rind  of  rose  hips.  Cut  peel  of 
orange  and  lemon  in  slivers. 
Add  to  water.  Boil  5 min. 
Add  sugar  until  dissolved. 
Add  juice  of  lemon  and  orange 
and  rose  hips.  Cover  and 
simmer  15  min.  Uncover  and 


cook  until  hips  are  clear  and 
transparent  and  syrup  is 
thick.  Pour  into  hot.  sterilized 
jars.  Seal.  Makes  4 half  pint 
jars. 

Several  weeks  ago  we  asked 
for  your  favorite  summertime 
recipes  and,  thanks  to  all  who 
responded,  1 now  have  recipes 
for  cold  soups  (one  for  a 
pumpkin  soup),  quick  breads, 
cucumber  boats  and  scalloped 
scallops.  Having  them  on 
file,  is  like  money  in  the  bank 
for  me  and  in  weeks  to  come, 
we'll  print  them,  for  surely 
more  hot  weather  will  be 
along.  For  now,  here  is  Amy 
Gibson's  easy  summer  treat 
called: 

CHOCO-NUTICE 

CREAM  SHELLS 

2 c.  semi-sweet  chocolate  bits 
'/«  c.  butter  or  margarine 
V*  c.  cream  or  canned  milk 
'/j  c.  cocoa  krisples  cereal 

Combine  all  but  the  cereal 
in  top  of  double  boiler  and  stir 
over  hot  water  until  melted 
and  well  mixed.  Remove,  add 
cereal  and  mix.  Quickly  press 
mixture  around  sides  and 
bottom  of  muffin  papers.  Fill 
with  ice'cream. 

Art  Exhibit 

The  paintings  and  drawings 
of  Robert  Whiting  will  be  on 
exhibit  in  the  Clemens  Gallery 
of  the  Hingham  Public  Libra- 
ry. Aug.  27  - Sept.  14.  Acry- 
lics and  pen  and  ink  works  by 
the  Hingham  resident  and 
student  artist  will  be  featured. 
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EFFECTtU  >////> 

RATE 

TYPE  OF  ACCOL  \T 

8.45% 

ON 

8% 

Per 

Year 

8 Year  Term  Certificates* 
Minimum  Deposit  $500  00 

8.17% 

ON 

73/4% 

Per 

Year 

6 Year  Term  Certificates* 
Minimum  Deposit  $500.00 

7.90% 

ON 

1Vi% 

Per 

Year 

4 Year  Term  Certificates* 
Minimum  Deposit  $500  00 

7.08% 

ON 

6J/4  % 

Per 

Year 

2 I Year  Term  Certificates* 
Minimum  Deposit  $500.00 

6.81% 

ON 

61/2% 

Per 

Year 

1 Year  Term  Certificates* 
Minimum  Deposii  $500.00 

6.00% 

ON 

5 3/4% 

Per 

Year 

Special  Notice  Account 
90  Day  Nonce  Required 
Minimum  Deposit  $10.00 

5.73% 

ON 

5Vi% 

Per 

Year 

Regular  Account 
Minimum  Deposii  $10.00 

4-Year  Term  Deposits 

(S500  minimum  deposit) 

Effective  for  month  of  August.  1979 

7.95%  Annual  rate— -effective  annual  yield  of  8.39% 

•federal  regulations  require  a substantial  penalty  for  premature  withdrawals. 

• Our  Accounts  Provide  the  Highest  Interest  Rates  the  Law  Allows. 

• Our  Accounts  are  Fully  Insured  up  to  S40.000. 

• Our  Interest  is  Compounded  Daily  From  Deposit  to  Withdrawal 

OTHER  SERVICES  AV  AILABLE 

MORTGAGE  LOANS  REGISTER  CHECKS 

COLLATERAL  LOANS  TRAVELERS  CHECKS 

CHRISTMAS  CLUB  U.S.  SAVINGS  BONDS 

HOME  IMPROVEMENT  LOANS 
Coming  Soon  - New  N.O.  W.  Accounts  will  be  available. 

Mon-Thurs  8:30-4:30  Fri  8:30-6  p.m. 

NEW  SATURDAY  HOURS  8J0-12J0 


SHERMANS 

QWyife. 

Summer  Sale 

LAST  CHANCE  TO  SA  VE  ON 

Living  Room,  Bedroom, 
Dining  Room, 
Occasional  Furniture. 

Also 

Carpeting,  Orientals,  Floor  Clocks 
and  much,  much  more. 

COME  ON  OVER  TO  OUR  HOUSE  AND 
BROWSE  THROUGH  3 FLOORS 
OF  ROOM  SETTINGS 

SHERMANS 

An  Etlum  AllcnCiullcry 


310  Court  Street,  No.  Plymouth,  746-1440 
Free  Layaway,  Visa,  MasterCharge 
Open  Mon  and  Fri  9-9  PM.  Other  Days  til  5:30  PM 


